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Curriculum Vitae
Education:                     
1992 – 2001                                                           Primary School, Dubnica nad Vahom, Slovakia

2001 - 2005   

Business Academy Ilava, Slovakia (GSCE)
2007 - 2010
Bank Institute Prague, Branch - Bank management(Bachelor degree), Slovakia
Skills:                        
PC – MS Word, MS Excel, Office Outlook, Conferencing Software – Kinetics, Typewriting,  Driving Licence B
Good knowledge of housekeeping proccesses and procedures.
Excellent standards of hygiene cleanliness.                                        Capable of working to a very high standard and on own initiative. 
Languagge:                    

English – Advanced

German - Basic  
Work experience:                
10/2005 – 03/2006

The Countryman Restaurant Inn, Kitchen Porter, Ballymena, Northern Ireland
05/2006 – 06/2006

Food Factory – Worker, Dubnica nad Vahom, Slovakia
01/2007 – 11/2007

Hotel – Receptionist, Trencianske Teplice, Slovakia

04/2008 – 11/2009

ZVS holding, a. s. – Worker in electrotechnic manufacture, Dubnica nad Vahom, Slovakia
11/2010 - 10/2012
Old Parsonage Hotel – Room attendant, Oxford, United Kingdom
11/2012 – 01/2014
Vanbrugh House Hotel – Senior room attendant/Supervisor, Oxford, United Kingdom
02/2014 – 05/2014
Vanbrugh House Hotel – Full time Supervisor, Oxford, United Kingdom
05/2014 – Current
Wadham College - Housekeeping Supervisor, Oxford, United Kingdom
Hobbies:

Socialising with friends, swimming, cooking and travelling.

Summary:
I have been working at the VanbrughHouse Hotel as a Senior Room Attendant/Supervisor, later on as a supervisor for 1 year and half. 

I have been tasked with training, assisting and supervising a team of four staff members.

I learned the basic of housekeeping duties like dusting, polishing,
vacuuming carpet and removing marks from walls. 

As a supervisor I was taking full responsibilities for the housekeeping department – checking the rooms and public areas are cleaned on a high standard, placing an orders for cleaning materials and room consumables, checking the orders, dealing with laundry, doing stock take at the end of the month, looking after budget and doing the Rota on weekly basis.

Currently,I am employed at Wadham College as a Housekeeping Supervisor where I am carrying on with dueties which I learned in previous work. 

In this moment I am supervising a team of 30 staff people in the moment. I am doing also inductions with new staff and train them.
I have gained more then 5 years expernice in Housekepping Deapartment. I believe that I have the right combination of relevant hospitality experience and organisation skills. 

I had successfully completed the training programme – Managing Fire Safely (13th May 2013), courses – Basic Supervisory Skills (18th June 2014),  General Manual Handling (14th November 2014), Basic Ladder and Step Ladder Safety (18th November 2014), Emergency First Aid Course (20th November 2015) and Supervisory Skills Level 2 (18th October 2016).
